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FATS  AI^D  OILS  FOR  COOKIICG 
"Read  the  label  when  you  buy  fats  and  oils,"  advises 


( I^ame ) 

"Some  labels  are  much  more  heloful 


(Title) 


(Place) 

than  others,  but  they  all  tell  you  something  you  need  to  know  about  the 


product  you  are  bu;yn.ng." 


points  out  some  of  the  facts  that  such  a  label 


may  tell, 

"First  of  all,  you  can  learn  how  much  you  are  bu^/ing  and  thus  com- 
pare the  economy;-  of  different  sized  packages.    Also  you  can  find  a  list  of 
ingredients  that  tells  what  the  fat  or  oil  is  made  of. 

"If  it's  an  animal  fat  that  has  been  prepared  ujider  Federal  meat  in- 
spection, the  container  mil  bear  a  mark  that  shows  this  fact.     The  mark 
means  that  the  fat,  when  inspected,  w^as  found  to  be  good,  wholesome  food 
and  that  no  false  or  misleading  information  was  on  the  label. 

"Still  other  labels  may  give  facts  you  need  to  know  about  the  way 
the  fat  was  manufactured.     Or  they  may  tell  the  quality  in  terms  of  a  grade 
name, 

"Only  part  of  the  butter  on  the  retail  market  is  G-overnment-graded 

as  to  quality.     But  all  that  is  sold  in  interstate  coFimerce  m-ust  meet  one 

minimum  standard.     That  is,  according  to  Federal  law,  butter  must  be  made 
only  from  mdlk  or  cream,  'vvith  or  v/ithout  added  salt  and  color,  and  have  in 
it  not  less  than  80  percent,  by  weight,  of  milk  fat," 

To  help  the  consumer  check  other  facts  about  buying  fats  and  oils, 

about  cooking  them,  and  about  their  food  value,    recomjnends  a  new 

bulletin  of  the  U.S.  Department  of  Agriculture.     Copies  of  "Fats  and  Oils 
for  Cooking  and  Table  Use,"  Leaflet  204,  may  be  obtained  free  by  writing 
to  the  U,  S.  Department  of  Agriculture,  Yfeshington,  D.  C. 


